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'S MAKE CHRISTMAS CANDY TONIGHT—BELIEVING IN SANTA CLAUS—CYNTHIA’S ANS

W

D¢

ELICIOUS CHRISTMAS CANDIES;

RECIPES GIVEN BY MRS.
| |

hem for the Party.

_ Have Between
__Now and New Years, or
" Have a Candy Party

By MRS, M. A, WILSON

s BDIW, re. M. A.
Al wights regerved

DOUBTEDLY the muaking of
the Christmas candies will amply
y for the time and trouble of
If neatly packed in
an attractive box, their very appear-

Wilnon.

b
"

ance will carry n holiday messasre.

£ It is a comparatively easy matter to

A

ol

A

make up a large assortment of de-
¢ lefous pure candies at a fraction

& of the cost they would be when pur-

. mysterious tedious process, if you

Making fondant need not be a

0 will carefully follow a few simple

rules:
1. A clean saucepan free from the

f least suspicion of grease.
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2, Use a thermometer for cooking
the sirup.

To Make the Fondant

Three cupfuls of gronulated

1 Bugar,

Three-quarters cupful of
C water.
One-half teaspoonful of cream of

hailing

v tartar,

One-half eupful
syrip.

Stir the mixture until dissolved
-and then wipe the crystals of sugar
from the sides of the kettle and ad-

of white corn

just the thermometer and boil the
mixture until 240 degrees Fahren-
heit is reached. Pour on a well-
greased meat platter to cool and

~ * when partly cool turn in the edges,

to the center
enough to handle.

Repeat wuntil cool
Now use a cake

. furner to knead and work the mix-
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‘E“.. until it iz creamy and white. |
Now add one teaspoonful of glycer-
“#n and knead between the hands
“Mke a dough. Set away in an air-
tight container to ripen and blend.
. Use this fondant for dipping bon-
‘bons, nuts, grapes and glazed fruits,

The left-over portion may be used
for filling dates, figs, mixing with

e’ pped nuts, fruit, for ¢enter, ete.
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S tlon for artlcles to follow.

s

How to Dip Bonbons

Make a dipper of a piece of stout
Wire, making a loop, then winding
sufficient wire to form a handle.

Bend the loop slightly until it will
‘hald & bonbon. Now use a double
‘boiler to melt the fondant, Place
Pboiling water in the under compart-
ment and place the top part in posi-
tion. Add the fondant and stir con-
stantly while melting. When the
fondant is melted and looks like
thick, heavy cream, drop in pieces

 wooden

That Leftover Turkey

| There wans never a family, It
ggems, quite large enough to get
away with the
] turkey In fuet,
It is “turkey “turkey
that” for the weeak, Ir
vou would like to know some dell
clous new wavs to serve that big
“leftover bird.” fall to louvk
for Mre. Wilson's article on the day

|
Christimas

families

entite
in most
this™

rest of the

and

|
don’t
i  ealled

Turkey”
ldea to

after Christmas, it
"tilizing the
and It wouldn't be u bad
clip It the pres-
fnt, but

Laoftover

not for
for other liolldey sensons.
T arkey

and

goup

out, only

“Turkey, Terrapin Btyle
“Ment Roll
Mulligntnwney

LSty

nu Gratin that

delicious

e
0L
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domn the vaclpen ineluded,

|
of nute, fruit or preparved centers,

turn over in the fondant and then
lift to a wax paper harden,
Candied cheyries and other fruits
may be uscd for dipping.

When the fondant becomes too
small for dipping, remove from the
hoiler, the sides with a
spoon,  Add the chopped
nuts and ralzing to this and then
mold into squares. Press firmly and
cut Or part may bhe
molded inte small balls and dipped
in choeolate, Both bitter and sweet
dot chocolate may be used for dip-
ping.

To Prepare the Chocolate for Dipping

Cut the chocolate into small pieces
and then place in a double boiler,
having hot water in the lower com-
partment. Add one-half level tea-
spoonful of butter to each half pound
of chocolate. Stir until well blended
and then dip in the various pieces.

Note, — The chocolate must be
thoroughly beaten fo prevent
streaks; take care not to heat above,
40 degrees Fahrenheit—80 degrees
Fahrenheit is the best temperature
for dipping in & warm room. |

Fruit paste makes a dainty
variety to add to the holiday eandies. |
Try this one: Put one cupful cach
of seeded raisins, figs, dates, dried
apricots, cocoanut and two enpfuls
of shelled pemnuts through the food
chopper. Add two tablespoonfuls of
sirup or honey to the mixture to
smooth the mass, Mold into balls
or small rolls. Roll either in finely
chopped peanuts, confectioners’
sugar, or finely chopped cocoanut, or
pack into a box one inch deep and
press under a heavy weight for
twenty-four hours and then cut in
slices,

io

atrapmg

into slices,

Alriond Fudge
An almond fudge made in layers
delicious, Boil four cupfuls of
light brown sugar with one and
three-quarter cupfuls of milk and
two tablespoonfuls of butter until it
will form into a firma ball, or 240
degrees Fahrenheit, in ice cold,

is

Mrs. Wilson Answers Housewives” Questions

My dear Mre. Wilson—T have read |
with great interest your wvery In-
structive articies on breads, dainty

d cheap desserts and fruit and hot

m, and T look In fond anticipa-
1 am In
hopes that one article on qulck
8, nuch as bisculte, mufling, e,
will soon appear, ns the male mem-
now clamor for the same. [In

¥

. your articles on ralsed breads, |
i"' motice frequent mentlon of tempera-

_
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L warm molst heat,
Fisey

o Iv‘.

L tare, so many degrees Fuhrenheit.
. Now while I with many others know
* mbout this, yet the majority do not
eomprehend, Could you not. for
" the benefit of the many who — suld
ke to learn, more fully expluin?
J am sure your articles will by &
great benefit to us all. I lnok for-
Ward with great pleasure to future
articles, MRE, A
|
% Mrs. A.—A full and complete serfes |
BN hot breads, pastries, calies, ste.,
Vvl follow the ralsed Lreads and cakes,
= In reference to your guestion on tem-
L perature—degrees of temperature in
hest and cold give us the result in
preparing food. Now, yeast |= 4 plant,
Sl upon its successful growth will
depend the quallity of brend
Varlous degreen of hoat ure necesunry
for its success, In making bread, the
‘Baker finds out, by long practics, just
L A the florist does with hils green
w. to keep hin bakerooms In a
Yeast thrive, and

our

pwe, thus ralsing the dough; from
to 85 degrees Fahrenheit ls about
. : If the room is hotter than this
'dough becomes wild. Now, if the

allk or water that is used Lo mix

- .» dough s too cool, It will prevent

‘the yeast from gotting w good start,

and thus deluy the time for the proper |

of the dough, while If on the

Vu’"-’ band the liguld is too hot the

yeant s scalded and partially de
poyed, thus making a poor loaf.

a lght, delliclous loaf is obtained

3 will need no fancy tools or ther.
moters to make bread. Any ther
peter that reglsters zerg and the

pg point will do very well, Herub

0 plenty of warm soda water und
and dry and then it is ready to

If you are using milk, scald and

ithe milk aud then add the cold
untll, when the thermometer Is

In the milk, It will show & de
between 80 and 86 degroes Fahr.
then proceed s per Instruc.

| Bot the bresd In place, froe
v drafts, and then place the
hermometer cloge beside the bowl, wo

| Ask Mrs. Wilson

L 1t you bave uny cookery prob-

e bring thom to Mrs. Wilson.
wlil be glad to answer you

]

o

that one may i ¢0 that an even, |

steady temperature ls maintalned

My dear Mrs
thought it might

Wilson—I have
mitke a new brenk-
fast dish If mush prepoared for fry.
Ing shouid stirred  Into it
enough snapper soup to call It snop-
per scrapple, only I would make the
meat fiaer by rupning it through ®
grinde; How thils suggextion
strike you™

SNAPPER SCRAPPLE,

Ennpper serapple, ]
would make an attractive dlsh,
cially mo to lovers of snapper.

a |
old colored mammy of the hmnhl
makes dellclous dishes from 1'.:::io,|
gnupper and terrapin,

have

does

tuinly
PEPO. |
The

dear Mra
kindly explain
Page why
chocolate fudge?

My Wilson—WIill vou
on Womin'a
mille curdles In making

1 use sugar, mill

| mand chocolite and 1t invariably curs

| dies, despite the fact that | have

bolied the milk first, And could you

wlso pleass give me some recipes for

candy, though not the fondune ones?”
(Mra) G, G.

The acld content of tha

wocolnte frequently react

| My, G, G
sugar and ¢l
|upon the cusein of the milk. Try this
recipe for fudge:

Three ounces of chacolate, cul fine,

Three cupfuis of sugar.

One cupful of eanned milk, I

One-quarter teaapoonful of
| #oda

Pinee sugar and milk
land add soda.

 Adven

haking |

In saucepan
Htlr until dissolved and

Although some af um prefér nall poligh
wileh Imparts w  pink  “shine gthll
othera there arse who had much rather
use & polish which gives n natural pol.
Ishh from rubbing wnd promoting elr.
culation. ¥For thoss this nall polish will

J

beun searching. It In & coloriens paste,
which comen in & little jar. Just a speck
of It rubbed on the nalls mparts & lovely
rosy glow And the pricae for & Jar,
which should last—well, | wan golhg L0
My & year or ipore—Is but fifty centa

Here s something for' you to talk

AEIRY

, RS SW s G PR

tures With _q_ _Ch_ristmas_ Purse |

be the very thing for which they have | lmpresssd by any figures up to a hun-

WILSON

‘How to Turn Out Delight-

. ful Almond Fudge, Bon-
bons, Orange Turkish
Paste and Other Kinds

water,
add

One teaspoonful of almond extraet.

One teagpoonful of vanilla extraet.

Tiwo cupfuls of chopped almonda,

|

into two well-greased pans. Spread

THE CHRISTMAS DINN

]

Remove from fire and then |

Beat until creamy and then pour |

smooth with a spatula dipped in boil- |

ing water and then melt
i fne r!.ipf'm' of fu."d-l:l.’
and add

One-half cupful of well-drained
maraschino cherries cut inlo bils.

Stir and pour over one pan of
the fudge.

To the second pan firmly press
on the top while cooling one cupful
of scedless raisins, put through the
food chopper, then cover with very
thin layer of melted fondant, cut in
inch squares.

Orange Turkish Paste

Soak one ounce of powdered gela-
tin in three-quarters cupful of cold
water for one hour, Now place in
& saucepan:

Two cupfuls of granulated sugar.

Three-quarters cupful of orange
Juice, -

Grated rind of one nrange.

Bring sugar and orange juice to a
boil and add the prepared gelatin,
and cook for twelve minutes, Now
add

One teaapoonful of aolmond extract.

One-lalf  cupful well-drained
u-lr,n.h')‘r ne r'i'u rrres, ol in ;Jl‘!‘f_‘rﬁ.

Now rinse a tin baking pan with
cold water and pour into mixture
and set aside over night to chill. In|
the morning loosen from the sides of
the pan with a knife and pull from
the pan to u pastry board, which has
been dusted with the following mix-
ture: |

T'wo tablespoonfuly of XXXX

sugar.

Two tablespoonfuls of cornstarech. |

Sift to mix. Cut the paste into
oblongs and roll, coating thoroughly
with starch and sugar mixture,

Wrap some of the candies in wax
paper before packing in boxes, which
may be tied with holiday ribbon or
the candics may be packed in layers
in small wicker baskets,

The EvexinGg Pusric LEDGER and
Mrs, M. A, Wilson with to each
housewife a merry Christmas, a true
hollday of peace and happiness, And
those of us who have lost our boys
“over there,” let us make this a
day of happiness to some other boy
in His name. Glory to God on high,
and peace on earth to men of good
will!

of

| Umes before

then heut slowly to the boillng point. |
Cook to 240 degrees Fahrenhelt, using |
the candy thermometer. Remove the
gaucepan from fire and cool partially,
ndd teaspoonful of wvanilla
flavoring and beat untl creamy and
then pour Into wellgreased pans to
havden,

Varlety may be provided in
fudge by adding nuts, ralsins, dates
und figs to the mixture when ready to
pour into the pans,

A Tried Revipe for Fudge

Three cupfils of sugar,

One eupful of conned milk,

One-quarter teaspooiful of cream |
of tartar, |

Place sugar, milk and cream of tnr-l
tar In clean saucepan and stir until |
sugar Is dissolved, Now place candrl
thermometer in position on slde of pan
and cook until 240 degrees Falirenheit
la reached. Remove from fire and let
stand untll partially cool and then add
one teaspoonful of vanllla. Pour Into
wellbgreased pans and set aside to
mold for a few hours,

Now one

euslly

Things to Know
By using various colors to mark cloth-
Ing. emch child havi its own color,
much time may be saved in sotting and
putting away clothing |
s |
It Is often canvenlent to put comhb
honey in the refrigerator for a short {ime
before serving, so that {t will “atand up"
flea In the serving dish, but &ll honey
requires wirm, dry storage
|

wempons 8u wafaly ruzoes and thelr ap-
pllancea, but the assurance s that |hin’
strop, which cosly but alxty cents, makes
porslble LU 200 mhinven from the |
ona binde Hounds remurkuble enough,
anyhow OF course, 1 am very easlly

dred, but after that they have no mean-
Ing whatsoever. Hut, anyway, I told
aoine one about it und he's golng to try
one, wo muyba Your man of the house
would be pleased I you showed that
much interest In his things,

I have long hunted just the kind of
lwmp | want, und today 1 found it! The
base, which s vise-ahaped and of a
neutral mustard shads, was made In
Japan This means that no furthsr
words are nesded to assure you that It

| not heard from her at all,

.
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This happy effect may be achieved for the Christmas dinner table with the use ot candlesticks, a few favors and
crepe paper. The centerpiece is a little tree, the bank of which i # double ruffle of the Auted paper, The

favors may be any little novelties suggestive of the

| THE WOMAN’S EXCHANG

TODAY'S INQUIRIES
I. Row long In It customury to leave up the
Chrintmuas tree?

2, What are the usual hours set aslde for
] ‘s Day?
3.

recelving eallers on New Yenr's
In It correct for m waman (o remove har
nt when making a canll?
Give an 1 volor «
evening dress for o hrunette,
What sort of & hat should the mirl with
the 1tu ~up noss  he  careful o
wrold?
8. When a dressmaker cuts the fiest linlng
for n custemer what will suve future
time apod trouble?

1. binnti for ap

5.

Civil Service Is in Postoffice
Tw the Editor of Wokian'a Page?

Drar Madam—Plense let me know the!
offire  of the United Bates Uivil Sorvice
Commission noarvent to Lehighion "

WMre ) T,

There Ig n local gecretary of the C|vil
Servies Commisslon in the postoMee at |
Lehighton, Any informatlon that you
wWant cin be obtained from him,

Consult the Legal Aid About This

To the Editor of Weowan's Page:

Denr Madam—Tou have helped me miany
wa 1 have come te you agein,
A few months ago o woman (eft her hus
band and came ta room and board with
me, nnd when she left she owed mo §8 wnd
promised to pay It the next day. In fact,
she went back to her husband and I have
Now_ pleamss tel]
me if | can make bher pay her bill, or can |

makae him pay t?  If so. pleass tell me the
Mra) B, L. B

place to g0 to eew about it

1t I8 very possible that your boarder
lins forgotten wll about her bill. Have
you ment her a bill? She s cémnlnly
repponsible for It If you1 have nny
trouble about It and want legal ndvice
consult the Legi!l Ald Soclety, 34 Soun
Qixteenth strest, I

—
|

The Vogue of Fur Ha

A Daily Fashion Tallk by Florence Rose

KING every pari of women's ap-
parel Into conslderation, there is no
| artlole In the cutegory of elther gar-
ments or mnccomsories that shown such
fightning changes as do purses und
handbhgs, Whils [t may have Deen Dos-
sible st one time to purchase & handbag

Is graceful and artistle. And the lovely
shade with straight sloping sides i of
parchment, with hand-painted rich col.
orful Aguren
which was just made for & small corner
table and the duplicate of which you
would not be likely ta find in any friend'n
home. “How much,” T said, examining
a price Uoket on the base which read
5, "i» this shade?' "The lamp in §8
complete,” ghe replied. It is & beauty!

For the names of shops whore ar
ticles ma: fn ured

“p ks

e

|1t remaln In fashion for mix months or
a year, such & thing would, in these

Two bags & year do not begin to Ml
the requirements of evea-the loast as-
piring of women. With four bags a

year, one might ba espeated to struggle |

along, somghow, This, as you msee, takes
us into the sewsons, wpring, summer, full
and winter. Kach of the seanons has &
| type of bag consldered correct, mocord-

ing to the dictajes of the pravaillug [bination of valver and swalskin,

T wm nineteen and thers s no gettin

st the beginning of the meason and have |

Jjolly holidays. The candlestick shades are of green and red

E

Let Your Local Board Know
To the Editor of Woman's Page:

Dear Madam—T'm a bit afraid that T um
enming o ¥ou with a problsm that s en-
tirely out of your department My peonple
tell ‘ma  that Bm elghtesn yours of wge
and, of efourse, 1 reglstered am such on
reglatration Jday. Bome time ago 1 took «
civil-sarvics examinaiion and, of coyrme, 1
had to prove gy nge. Ho [ went Yo the
rhyrch whors
affidavit niada out.
ninetosn Veirs o

Tha affidavit cnlls for
I'm puszied, T don't
know whom 1o belleve., The priest suys that

1 AWRY,
Now wiat T would like to koow Is thim,
would 1 be punished {f the law finds out
that | misrsprenented my age on registration
dny; that s, Ahroukh mistake? R B

T have it on the authority of a draft
hoard that If vou tell your local draft
board about the mistake and lat them
carrect it you will not be punished. Thia
kind of mistake does not seem Lo be con-
sidered a very serious thing.

Wants to Know What 1o Read
To the Editor of Woman's Page:

- -
Denr Madam—T have much npars tlme
and am 1 read quitse o ot will you pleans

| &lve ma i llat of good standard books and

the order in which you think 1t weuld be
Historica)l baoky of wil
Winde 1T mont gprefer. 1 hato to bather You
o mnuch, but sou ses, 1 know of no other
pince I could get this Information

AN INTERESTED READER.

Dr. Richard Garnett, principal llbrarian
of the Britlsh Museuin, was at ons time
anked to glve n st of the best books 10
remd, He wrote down a list, which 1 wiil
pass on to you. to be read in the order
glven: The Blble and Shakesapeare, Mil-
ton's “Paradise Lost." Gibhon's “Riso
and Fall," Carlyle or Kingsley's “Carlyle
Mogedee R bengde'y Pogtariog)

Ings, Wordsaworth, the Waverley

Wy Wilier sScolt; Dickans, e

(AT and blogranhy. Personally

wavs add Fobert Louls Stevenson, Wash-

indbags

best to read them?

sir

~

Here are shown the fur handbags which have won their way into woman’s
hoart. They are described in today's fashion article

in lttle thinge, for It ln on thess sesm-

ngly Hittle nothings that one may spend |

vast sumne of money. ‘The busy rushing
world seldom takes Into conslderation
the expenne In detall of a woman's cop-
tume, or the expense attached thereto,
Yot very often the money spent on
thess trifies outwalghe the oost of the
| frook with which they are worn,

The wrtist has made you some

It s the kind of lump|days, be nothing short of & miracle skotehens of these new fur bags. The fg-

ure In the center halds a bag of squl

P
| rel, even the handle and the or s

wnn haptized and had an |

[ YESTERDAY'S ANSWERS

T+ TURIIE The Tamaun Chrisiosne Benedtoten
uo.?'gu-n auoted, “'God bless us every

L, (‘Ioun'nl ', Moare write the v #_hexlin-

Ing "' '"Twas the night before Christ-
mas when all through the house,' ete,

lering the unseen world which not the

to a Little Girl Who

Once Asked, “Please :

Tell Me the Truth™

B THERE a Santa Claus? An idle
question? No! On this night when
all the littld girls and boys are tucked
away in thelr beds, against the falry.
like break of .Christmas day, that
query just naturally belongs here, and
with it belongs Virginia O’Hanlon,
Virginla O'Hanlon was the Httle elght-
vear-old girl who asked that question
one time and recefved an Immortal
answer., 8Small Virginin wrote the
following latter to the New York Bun:
D st 1, So
elght years old, Some of m

little friends ‘say thore In no Snnlz

Claum,  Pleass tell me the truth, Is
there & Santa Claus?

Virginia O'Hanlon,

Frank P. Church answered Virginia
through the columns of the S8un, He
is dead now, but the thinga he wrote
to a little girl that dny on the big
krown-up editorial page can never
die. Year after year at Christmas
time hia reply is printed and reprint-
ed throughout the country,

CENTIRGINTA ho wrole, “your little
. friends are wrong. They have
been affected by the skepticism of a
skeptical age, They do not believe
except they see, They think that
nothing can be which {8 not compre-
henslble to thalr little minds. Al
minds, Virginia, whether they be
men's or children's, are little, * * *
"Yes, Virginila, thers Is a Santa
Claus. Tie exists as cerlainly as love
and generosity and devotion exist,
and you know that they abound and
glve to your life Its highest beauty
and joy. Alas! How dreary would be
the world if thers were no Santa
Claus! 1t would be as dréary ns if
thers  were no Vieginlas, Theres
would be no childlike faith then, no
poetry, no romance to make tolerable
this existence. We should have no
enjoyment except in sense and sight.
The eternal llght with which ehild.
hooad filla the world would be extin.
gulshed,

“Not belleve in 8Banta Claua?
might as well not belleve in fairies,
*® & * Tha most real things in the
world are those that neither children
nor men ean gee,

You

$EYOU may tear apart the baby's
rattie and see what makes the
noise inside, but there is & veil cov.

strongest man, nor even the united
strength of all the strongest men that
ever lived, could ever tear apart. Only
falth, fancy, poetry, love, romance,
can push aside that curtain and view
and pleture the supernatural beaury
and glory beyond. Is it all reai? Ab,

Virginia, in all this world there s
nothing elsa renl and ablding.

3 When there nre many guests, elther elijl-

dren o Iirw-n-u %, al _the Christmas

t to disteibute Hitile

Chrisimas ple, A cAR

g; shpan with the erust made

of crope paper, I

per :ulnutllu placed hers und there

on _the Christmos tree ndd an wmuson)

:rnl':a:nu n‘r r;ol.t'rme,od-'t-': '.“l

| o Christmas soclal ml'l“ alicmesioc

5, When the tep branches of the Christmps

| tree nre -I:Imrr. tla on to them the

L aEthe betemy Thsse ende can be tiod

with strong string. L. -

{0, 0t In not usually the custom to make ealls

R TR R
ru

1 ml‘; other's Christmus ‘lfl'.u " “ll

|4. Pa

Ington Irving and Jane Austen for
pleaning, Instructive and excellent liter-
ature,  You will be able to get any of
Ilhcle bools at the Public Library.

Something to Do With Evenings
To the Hditer of Woman'a Page:
Dear Madam—Rending over
I y day the ad-
i:lu‘n you _ ure  giving ﬁw readars of the
LVUSING Pubtio LEDGEn, I have decided to
axl you for 1:::11« ndvice, Resldlng in the
iy of Phlindelphin u short time, aleo not
having acquaintances here, [ have nho place
||r[ whichh to spend my evening hours aod
even Saturday afternoon nnd F’un-‘lu. May
| I, therefars, wak You to be kind anough and
‘tee mie of a schaol located i Ahe nelah-
| hond of York and Twenty-nitith strests? |
Although I wm mbove thirty, still 1 belloye
‘hat 1 can ¥et nccomplish something, s
the n wchool  Jwrs, whern  they teueh
mechanicul dentlstry?  Ars thére mussums
thut are «apen to visltora in the ahboves
mantloned hours? JUOHN 1.

The nearest nlght school ‘our
n'-<|1hhm'hnml in tfm Reed :-h'lluul?unt
liighteenth and Oxford streets, and that
In an elementary school. The- noarest
high school 1 the Northeast High School,
|at Eighth wstreet and Lehlgh avenue.
There is no mchool in this ¢ty where
mechanical dentlstry s taught except
the Gradusts Sclool of Dentigtry at the
| nivarnltr of Pennaylvania, and mechan.
|leal dentistry is even then only a purt
of the course for the regular dentistry
students. The Commeroial Mumeum,
Thirty-fourth sirest below  Spruce. In
open from 1 to 6 on Sundars and frown
9 to B on other days. The Academy of
Natural Sclences, Ninetesnth and Face
stroets, In open from 9 to 6 on weekidnyn
nnd from 1 to b on Sundays. Tha Unl-
veraliy Museum, Thirty-third nd Sprucy
sireeis, In open from 10 to & on week-
duyh and from 2 to 6 on Sundays. The
Publle Library, at Thirteenth and 1.0-
Ccust streots, 18 open on weekdays unt|]
#in the evdning.

To

to

|
Children's Party

To the Editer of Wowian'a IMage s

L]
Doar Madam~—T am one of your
readars who look for your page uth.mral‘ni
thing after my husband beings it homs in
the evening, and, oh. T lke It wo much! Naw,
| I would like to ask you to help me out with
the following auestions:
I would liite to wive & birthday

my lttle wirl pf eleven on Jm\tunﬂg fo
want fo write’ the invitations mywelf, but
dan't know how and when they l’hnu]& o
wont,  Would you alva suggent some gamon?
I wm from w foreign lund and never went to
sohoal In Amerlca, m0 You aes I don't khow
much about parties for little mirle, and I
u:nr'(-llr ke to have things nice and do theny
ripnt,
—pleaae tell mo the truth. s m
\;‘I)' bad frllr ug!l w';lu Junt luh'lunlrlt";:ungg
ahe want along? AN BIWRYS Herv
[ have 1o writs tn Engliuh, 0 rous Wiva

(Mra.) B, W, (.

Hend the Invitations right away, as It
In usunl to have them out ten
(8o aheud of time, even in the case of a
|eidldren’s party,

It yoy want the invitatlons to come
| from  yourself, address them to the
| mothers of the children vou are Inviting,
| wording them in thim way:

“My Dear Mra, ——: T am plannin
to give a ttle party for Ruth on "l‘huu‘:
| dny, January £, In honor of her aleventh
| birthday and I would very much like to
| have John comé. "
| "The party will begin at 2 o'olock and
wiil bo over at 6, 1 do hope John can
come, Wil you please let me know If
he_oan?

Trusting to have "dhe pleasurs of
having your son with us, wll“kl'ﬂ& re-
gards, I am, vordially. m C*

If you would rather u can addrems
the invitation to the child tnstead of the
gx:tlmr. wordlng 1t viFtually In the samae

Y.

sed, your writlng Is very nlce and
neat and your I:nt.fllg in wood, »o don't
gel rervous or worry about it. I _m
sanding you the gamaes.

| being made of thin peitry. At t
I & bag of bluck salin, band
ermine.
thin
portion of the bag.

In the center iy & bag mude In com-

2

fashions in vogue for that weason. Ope !0 really what might be onlled a two-

season it may be velvet and ther
! % uite thy thing. €

[ -‘.‘1—'”0 -

n

In-one,. & it not only In a m
also bo carried as

bl n ] e s

A twmel made of tha talls of
little animal decoraies ths lower

This

The

today mw‘.

3

ey

Another thing 1 woud 1ike to ask you | hi If, an

¥
I:x!
‘any ane to”be

ays or | iy

"No Santa Claus!

fives, and he lives forever. A thou-

Thank God he|

Christmas Eve

O little town of Bethlahem,
How atill we ses thee ol

Above thy deep and dreamlesa »
The silent atars go dy;

Yet in thy dark atreets ahineth
The everiasting ILdght}

The hopes and fears of all the year.
Are met in thee tonight,

0 holy Ohiid of Bethlehem!
Descend to us, e proy;

Caat out owr gin, and enter iny
BHA born in ua today.

We hedr the Christmas ahgels
The great plad tidings teill;

Oh, come to ua, abide with ua,
Our Lord Emmanuel!

From "0 Ldttle Town of Bethles
hem,” by Phillips Brooka.

sand yvears from now, Virginia, n

ten thousand years from now, he w
continue to make glad the heart

childhood.”

017 have grown up, of cour

Virginia, llke all other 1itt
girls, but tonight you will ha just Vii
ginla in yvour little white nightle, T¢
night once more you will be wee Joaj
of Arc leading all the Christma
dreams of chlldren, You, littie gir
at the head of the army of then
challenglng us with wyour splendl
armor of Innocenpe and your utta
faith that beats high as you -101
Challenging um as the tree grows
tinseled splendor in the living roond
“to tell the truth'™

You heard the truth, Virginia.

+« And now today can come anoth
answer bearing It oul. 'Tonigh
Ghristmas eve, Hethlehem's Hia
ghines on the gravea of thosa whi
gave their lives for things unseen. Ou
boys who spend their Noel with thet
God on high tonight did not ask
gep. They followed the light of |
cuuse on which men could not 1
thelr hands. But the glory of it bo
them to the very gates of Heaven
golf,

OTHING In the world except t

which we can see? Dream
little army, tonlght and may the
vine Child at whose lowly crib th
world now bows to adore speed you
dreams, It is Banta Claus now. .Late
It will be chivalrous deeds. An

|uo on the dreams of childhood whig .:,.l

ped to sterner stuff, Who shall sw
thess are not real and apiding?

" Please Tell Me What to Do

By CYNTHIA 1

|

J

Answer to Mns. G.

T hope this little jingle will ba all
ght for your party and that the party
1l be o great success. Best"Christmas
winhes,

J this little ball;
'EI": (o 'R)ng:rn:':m through the ball
Follow Its lead: "tin worth your while,
Though tungled be your paths, still gmils,

For at the end you'll find, my dears,
A gift that plua;nm nni:'lh‘nm:tl;u:lr:h

g P fla ¥ 4
gg_a n“é.'\‘»”ﬂ\'l':“,—ou' ’fu learned your part.
After reciting the poem hand the ball
Intended for each guest to each one, and
if they do not quite understand explain

the ldea In full,

Speak Up, John

r Cynthla—I hava known a girl for
"“1;:@':" lmlrl;\-r-nr and we have been s?Inr
out together wvery regulprly. Am a \nr‘v
froquent visltor at her home. 2 thin
i*l mand ahe olse returns my love,
men her out and then escort her homa |l
amk her to kiss me good-nlght, but whe al-
wavs refuwed, saying that 1t s improper.
Do you think whe is right In thia matisr, be-
Ing that we love such olhar? G R

Have vou nsked the girl to marry
you? If you haven't, then very likely
she Is walting for you to do Ho 'Imfo::
sha grants your request 17 you bot
love esch other and ths mirl " parents
apparently approve of you, why not be-

come engaged?

She Broke a Date

my T had an #n.
hile walting for
enrn; and. nol

Denr Cynthla—The olha
:anrnnm with I-nrc Ionr"ml .
R S Mt L T o
el '"lf‘.ﬂ’uﬁsﬁ"ﬂﬁv. told him that I

with him.
n mant, but, to tell the
niready had an e ey

didn't have

m'a?'w'. went out and upen returning later
1 found that my first friend had arrived an
finding me not at homs wenl away, very
angry, of onurss il

Please tell ms what to do ‘GB?;J.?grle.
for you to do

agaln, ‘ A
The only thin
write & In:lllar of apology. You drﬂ :
vary rude thing, my dear, In a mnma{\
of wenkness, Tell the first man Kllutn Y
that you had not the nerva o refuse to
go with the old friend whom you had
not meen for some years, Ask him to
forgive you, s you did not realine mt
the time how thoughtless und impolite

you were, = E

A Girl's Idea of Sincerity

. I s e pome
Dear Cynthin—As Helen H n: n“,'l.m_

mirin to answer her little say A
t perha would write an

y};utkt‘;“u eane nu'él what 1 have to
say on the subject. 3 el

Firet of wil, Helen JL, A ma v
c-m‘::t 1: umcar1 L‘ r Jri it h Poom‘urwnd
and moss out wit ots of others, M'“"
when he does Ko out ,'l;'i;ITl. =urt:; mn":::

irls mimosl every tnla] i A e

hla to thipk of lm. rl
1 hardly think 1t possible for
able o have more Lhan one
thouxht st a tima,

You say. how wnutﬂ n bay feel If he wers
disappointed by o girl when wshe makes an
gORAROROBLE, Tl protty bad ‘::}t e "we

L o
[" " 1 ame thing 19 ned o
u h"n

wny man o rueh
mirl who uk-ml o out,
e

y u man Iis not sincera to th n
i oae et e spshes, i bl

N
g?‘ m ot

Yo
who

ne_up.'’ w that is

a|colored womer' as strest lampl

or aven try¥ . wWhen nknmu
int 1

It AL Rt AR
Tooling. Whan she {s not natural why ould

The DIET
During
and After
The OId Reliable
Round Package

e

The REAL

Malted Milk

he be? You know two can play at the sim
amn,

About being abla to tell when a
alnicars, there 1a Just one way, and ynu'tl
n Loy ‘is sincers when the b d
Tnnl‘ed ‘tu lr N
s only fooling L4
Shoud ab Tikawine. THIS & kqh
for, wheri A Mman expresses me
CHinrney’t did in last week's papor,
ha knows what he I snying and he sald &
men are alilie—just kidding the wirls alom

Ifelen H.. you rg that when . a
meats A re senaible mirl, say & h
school mraduate 4 becomes rl'l\\tl::_1 weriou)
Well, do you have to be a high sthed

radunts to be ssneihle? rd. in

i that the
want nowadays. Jll
have & mir] *“R common wenss and w
doepn’t say ansthing, than one with a ilq
talk from hers to anywhere. Yau dop
that you ares not_the
tlgn '?kla'dlnl ntuft'’:
the sye will do it. ou know -actions spe
louder and barder than words,

Amain T wlill say the only sure way

§1ril can tell whe e

?'l man In aincers In whe
o devoles his g‘Dlu time to just the on
wirl. oy Ty wondering how sh
tell whe ls the aniy girl. ’
] 8 Kome one

. but Jagh In gett n{ aerious, In
i ? round here almont sve 1- niwhi
t'a no wonder we very ?.I?uml e fsm wig
the crowd any more. Wall, I wia glm luek,
That's the way I found outl Jur
truly was pincere. 1 will lh:nk
H., If you would write and Jet me kno
what you think of my nﬁnlan. I h

win your bal, XPERIE}

you, He

To Keep Eyeglasses Clean
To heep eyeglanses from steamin
cold weather rub with vaseline and
fsh with & sl handkerchlef.

‘Women Lamp Lighters
Somea of the large olties are em
ters.

How I Made
Jim Like Spinach ~
im Like Spinach

That's somaething I thought ¥ )
never, naver ds. ,ﬂm lfmplg wou 3"
eal spinach, ut 'one day whe ]l
at my wit's end beoause I BErvey
nu.rlz every other v able In capt
ity that weslk, I&m 8 up my mind
woas Ing to_make him eat spl
What's, more, I was golng to
ko It too L

You see, by this tims I"'m wise eno
to know Chat the resset folP don ﬂq
a
to. 1

oertain thi Lo 1
ooolted rllr?:!.'n ﬁetll}:mw
spinach In & way that 1 knew even
r!?“‘gg;}h;‘:n:thlm a}l ":'m'ﬁ. 'l'! fh‘c l!'nm
o v
flavored with that sauoe!. 4 1
This. Is how I did
to try It on your Jim:
1 washed the splnach well, put It in.
covered lettle .II::G ocooked ﬁu w![.g.
tublespoontful of bmoon fr-t until it
tendar, Then I chopped It fine and
soned 1t with sal D?nﬂ' and a
ous tablespoontul of that
Hauce, and garnished
hlrd-blcllﬂd tll; . 4
Well, I wish you co ha
Jim ask for o second po"‘ll'llo .
sniuAls nly one big
me l—Adv.,

=z INFLUENZA
Horlick’s
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Food-Drink, lostantly o,
Made by the ORIGINAL 'Horlick m""'#

WHY SANTA CLAUS LIVES ON
IN THE HEARTS OF CHILDREN

And in the Love of Grown:Ups, Too—An Immortal Answer Givel
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